Foody Moody 


Take a seat and enjoy a large dish of pasta allay vodka, which combines 
vodka with creamy tomato pasta to soften the strong flavors. 


Ingredients 

2/TBS of olive oil 

1 thinly sliced banana shallot or half an onion 

3 smashed garlic cloves, 1/4 tsp of red pepper flakes 

100 g of tomato puree 

1 cup vodka 

1 liter of double cream 

200g of rigatoni or penne pasta 

30g grated parmesan or an alternative for vegetarians, plus more to serve 
a few basil leaves, to be served 

Method 

STEP 1 

In a sizable frying pan or casserole dish, heat the oil. Add the shallot and a 
generous teaspoon of salt, then gently cook for 10 minutes, or until the 
onion is tender and transparent. For 30 seconds, add the garlic and red 
pepper flakes. Cook for two minutes after adding the tomato purée before 
adding the vodka and cooking for another three minutes. Stir the cream in 
quickly to mix. 


STEP 2 Prepare the pasta according to the package directions in salted 
water. Drain 150 ml of the cooking water and keep it. The tomato sauce 
should have around 50 ml of water added to it. Add the pasta and cheese 
and mix everything together over low heat until it is glossy and well- 
coated. If it seems a bit dry, add a little more cooking water to soften it 


up. Add additional parmesan, a generous grind of black pepper, and some 
basil leaves to the top before serving. Season to taste. 


Nutritional value 


The following nutrition information is provided by the USDA for 1 cup (140 
grams) of cooked spaghetti with no added salt, fat, or toppings.: 
Calories: 221 

Fat: 1.39 

Sodium: 1 mg 

Carbohydrates: 43.2 g 

Fiber: 2.59 

Sugars: 0.8 g 

Protein: 8.1 9 

For more recipes follow foodymoody.in 


